TAITL » SPURA

. . Made by Experts
Bistro & Wine Bar

Charcuterie ‘bangkal hitam® -
Atelier by Richard-Bali

Charcuterie board 150gr 235

Ventréche 50gr 60
Saucisson 50gr 99
Coppa 50gr 65
Lonzo 50gr 59 |
Culatello 50gr 75

sy
Cheese by Pasti Enak
Bali :
Cheese board 150gr 195 A
Brie 50gr 39 )
Bluemoon cheese 50gr 40 |
Camembert 50gr 39
Saint nectaire 50gr 40 I
Saint patrick 50gr 45
Kanya manchego 50gr 50
Tomme 50gr 40

Lunch & Dinner Menu

WINE BAR-BISTRONOMIE-STEAKHOUSE

This menu is curated by French cooking techniques, passion and love, using only the best quality,

Small Bites

Olive Anchovies Tapenade, bread
Paté de Campagne on sourdough
Duck Rilletes in a jar, sourdough
Duck Croquettes tartar sauce
Cheese and Beef Satay bbqg sauce
Beef Tartare on Broiche

Smoked Salmon on cocumber

Entrée
50gr Smoked Salmon on Blinis

Tomato Bruschetta
Beef Carpaccio
Escargot a la Parisienne

Camembert au Gratin

with cherry tomato & garlic confit, bread,
perfect for 2 person

Salads

Caesar Salad Anchovies Dressing
add on bacon or chicken (25)

Frisée aux Lardons
Curly endive, poached egg, bacon, dressing

Pumpkin Feta & Quinoa Salad
Roasted pumpkin, rucola, red onion pickled,
tomato chery, lime vinaigrette dressing

Salade de Chévre Chaud

Warm goat cheese on sourdugh, mix salad,
cashew nut, orange vinaigrette dressing

Soup

Soupe a ['Oignon
French onion soup, emmental cheese
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Main Courses

Andouillette a la Moutarde
Roasted then grilled home-made Coarse-Grained

Tripe Sausage-Like made with Pork, chitterlings, pepper, D

/
white wine, onion, Dijon mustard sauce. The taste is an acquired one
and the texture is rougher than sausage, as the content is roughly cut

Cassoulet 249

White bean stew, Duck leg confit,

cured bacon chunks, pork sausage

Duck Leg Confit 165

Duck leg slow roasted in duck fat, baby potato,

mesclun salad, duck jus &

Chicken Aux Moriles 235

chicken leg, tagliatelle pasta, morels mushroom sauce L

Crab Ravioli (S/L) 89/169 b

Crabs & Shrimps bisque sauce

Spinach Ravioli (S/L) 79/149

Sage butter sauce, slices of almond Y
]

Lasagna 155

Beef ragu, béchamel cheese sauce |

Lamb Shank 295 ,

Slow cooked in red wine, mashed potato & broccoli |

Pork Ribs 205

Rub spiced oven-roasted pork ribs 508gr,

home made bbq souce, hand cut fries , meclun salad

Catch of The Day 195

asked our server for special from the fisherman

*All prices are in thousand Indonesian Rupiah. price subject to 16% Government tax and service charge.
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All Time
Favorites & Famous

Steak Tartare

Hand-cut-raw-Beef tenderloin 150gr
tartare sauce, french fries, ruccola salad

265

Entrec6te Café de Paris 165
Black Angus Striploin Mb-2. /100GR
hand cut fries or potato maxime, mesclun salad,

SIP black peppercorn sauce or cafe de paris butter

Filet de Boeuf au Poivre

with Gueridon service -old French preparation
Premium Bali beef tenderloin 200gr, flambée 'brandy’'
served with hand-cut fries and green beans

SIP black peppercorn sauce with cream or no cream

295

Filet de Canard

with Gueridon service -old French preparation

for fillet Duck breast, flambée ‘grand marnier’

,served with potato maxime, mesclun salad, green bean
choice of orange sauce or green peppercorn sauce

295

Sides 49
Sautéed mixed mushroom 100gr

Asparagus 100gr
Hand cut french fries 150gr
Mashed potato 150gr

Potato maxime 2pcs

Sweet Tooth

Creme Brllée 69
Vanilla & coffee flavour

Fondant A la mode 79

small chocolate cake with soft outer layer and
mellow hot chocolate, vanilla ice cream

Profiterolles au chocolat 69
Choux pastry, vanilla ice cream, hot chocolate sauce


https://forum.wordreference.com/threads/%C3%A0-la-parisienne-cuisine.1431308/
https://forum.wordreference.com/threads/%C3%A0-la-parisienne-cuisine.1431308/
https://www.lidl-recettes.fr/recettes/andouillette-a-la-moutarde
https://www.monpetitfour.com/frisee-aux-lardons-2/

